
Number of Servings: 50  (155.94 g per serving)

Pork Chops w/Celery Sauce 50

MeasureAmount Ingredient
Pork, chop, center cut, 4 oz pce, FS12 1/2 lb

Water, municipalcup 3.00

Soup, cream of celery, cond, cnd3 1/8 lb

Nutrients per serving

4 oz chops with bone AP will = ~2 1/2- 3 oz EP when cooked

Instructions

*Bake trimmed pork chops in single layer on sheet pans at 350 degrees F for 45 minutes, covered with foil. 

* Healthy Request Cream of Celery soup is about 1/2 the amount of sodium as regular cream of celery soup. A way to 

decrease sodium intake. 

*Drain off any drippings and pour celery soup mixed with water over pork chops (can be layered in pans) and recover with 

foil. Continue baking at 350 degrees F for another 1 1/2  hours or more until tender and internal temperature reaches 165 

degrees or more.

Notes
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